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Sale1 RibbonZ0

of apples this year in Harvey county at
75 per cent. Some species will run
higher, others lower. The best yield
will come from the wine-sa- p variety,
which wiU make 100 per cent of a crop.
The Ben Davis will run about 75 per
cent, while the Genitan will be as low
as SO per cent. The big freeze in April
killed nearly all the fruit and little
other than apples will be raised in this
count v.

7?
All day Thursday, Friday and Saturday

You can buy beautiful ribbons, all fresh and in the fashion, sold up to 35c in one lot, and 55c1 "
.in the other, for 19c and 29c a yard SOUTH WIINDUW.HAY PRICES HIGH.

I - A Valuable Chance Don't Let It Slip Through Your Fingers.: ttAlfalfa Selling in Topekafor $i
a Ton. VALUES UP TO 55 CENTS.

Best Satin Taffeta, No. 30.In 9 sale.
cent

L Double-face- d Liberty Satin, best grade, soft
I 3 T ' OA

VALUES UP TO 35 CENTS.
Rich Moires, No. 60 and No. 80.
Plain Taffetas, pure silk, finer than the ordinary

No. 60 and 80.

Liberty Satins, plain colors, soft and fine, No. 80.

Novelty Ribbons, in good colors and pretty designs.

I
--

jlQ cent
I sale. anu ueautuui, xu. ou.

2toned Satin Ribbons, in rich colorings, No. 60.

Novelty Ribbons, excellent choosing.

Crtos7tl Velvet Ribbons all fine quality, satin back, finished edge: Baby Velvet Ribbon, 40c Bolts for 29c bolt.
;vC JpewKU Yard of No. 12 or 16 Velvet Ribbon, 29c. $

Inexpensive
Kimonos and

Dressing
Sacques.

" '1.00

Special Bargains in Good Carpets
Our Carpet Buyer is paying more for everything he purchases

for Fall than he paid for the same qualities now in stock. It's the
part of wisdom to do your buying now, and save the price difference.
We will store your goods free of charge till you want to use them.

Choosing here, from correct styles, is as good out of as in sea-

son, for our stocks are never allowed to run down to indifferent as-

sortments. Too many people depend on us, as a safe Carpet House,
for qualities, styles, and breadth of choice.

FIVE SPECIAL CARPET PRICES FOR THIS WEEK.

Special Sale
of New

Wash Goods
Linen Colors Blues White

aad BlacK
Other colors, too, but every-
one wants the above, and they
are hard to find now, in good
styles. Styles in these new
pieces are as pretty as any we
had at the season's start.

Were $1.25 and $1.50.
White India Linen Dressing

Sacques. One style with tucked
ruffles on collar, sleeves and edge,
tucked front and back. Another
style Lace-edge- d ruffles on collar,

Hay prices are higher now on the lo-

cal market than is customary at this
season and hay men forcast a continua-
tion of high values throughout the sum-
mer and next winter. In this county
there is but an average of about half a
crop of all sorts of hays and the prices
quoted upon the Kansas City market
are higher than those in Topeka. On
the Topeka hay market first grade al-
falfa is selling at t'J per ton. Timothyand clover are suld at about the same
price while prairie hay is offered at from
$8 to 8.i,0. 1 oorer qualities of forage ana
last year's hay sell cheaper.Circumstances and the weather have
combined to injure the hay and alfalfafields around Topeka materially. The
result is light cuttings. Prairie hay is
being cut the second time. The pros-
pects are for poor pasturage on haymeadows for the rest of the season anil
a iestriction of the market locally as a
result. Apparently the same conditions
prevail about Kansas City although, at
that point, today's market reports in-
dicate that buying is light and that low-
er prices are anticipated. Quotationsfrom yesterday's sales on the Kansas
City market give a very good idea of the
gtneral situation. They are:

Wuuiatiims, pt r ton:
1'rairie Choice, nominally $10.5011.00

N"- - 1 ln.lKrtilo.50
No. 2 8.iKii y.oO
No. 3 6aWi 7.50
No. 4 and packing 4.i:- 5.'H

1 itnothy Choice Jl.u.,i 11.50
No. 1 lo.li-.ilD.5-

No. 2 h.W'u tt.oil
No. 3 fi.mrti 7.5o

Clover Mixed No. 1 K.Oou 9.00
No. 2 6.50(1 7.50

Pure t lover No. 1 7.oo'ii S.00
No. 2 6.00. 7.00

Allalfa Choice 10 5"';11.00
No. 1 y.5"al.('0No. 2 7.5i V5H
No. 3 K.imu 7.50

Straw 6.1.0

A farmer on the Topeka hay market
today said of the conditions: "Alfalfa
is selling for J a ton and the indica-
tions are that the price will not be re-
duced much. The second cutting of al-
falfa and prairie hay is being brought
in and there is still another cutting of
alfalfa for the season but it is not like-
ly that that will materially affect the
market. i anticipate high prices
throughout the winter. There is but
about a half crop of all sorts of hay.
This has been a poor hay season from
the start and hay was damaged last
fall to an extent from which it will take
two seasons to recover. After the last
cutting last year there was not enough
growth to protect the roots through the
winter. The late snow, falling on May
1 this spring, retarded the growth and
development of the grass seriously so
tr:t the first cutting was light and be-

hind time. The second cutting will not
be of more than average size."

75c
$1.00 Tapestry Brussels Carpet,

select from six good patterns.
Special Sale of

New Umbrellas

Fine White
Waists, $1.98
(Valves to $4.00)

Some of the S4.00 ones were
marked lower than they de-

served to be, at original price.
All are beautifully made and
stylishly cut. India Linens,
with fine laces and embroid-
eries.

New Black Silk

Skirts, $10.00
Latest seven-gor- e flare very
fine, soft Peau de Soie, with
spun glass drop skirt. They
don't look like S10.00 Skirts-m- ore

aristocratic in cut and
finish.

With Faggoted Bands-F- ive

wide bands, with fag-

goted center one at foot, the
others widely spaced from flare
to belt.

New Band Effect
A single wide band of the

silk set in graduated fashion
at top of flare, crossed at front
with large silk rings. Three
close set bands form yoke.

90c
$1.30 Axminster Carpet six

handsome designs, mostly floral.

sleeves and edge. Yoke front,
tucked back. Both have ribbon ties.

$1.00 Special Long
Kimonos.

White and black striped, with
dotted borders.

Black and white, and blue and
S1.50 90c

10c
(Their value 15c)

New Lawns stripes, dots,
and neat little figures. Blues,
white and black, other colors.

15c
(Their value 20c)

New Lawns, with corded
stripes. Linen color, polka
dotted.

white polka dot. White and black
borders.

S1.25 Velvet Carpet some with
borders artistic oriental patterns

five to choose from.

$1.35

Beautiful Pearl and Sterling
Silver Trimmings.

(Values $1.75, $2.00, and $2.25)

Covers of Union Taffeta,
on best steel frames.

Handsome handles in Prin-
cess or Congo style, boxwood
and horn, with sterling silver
and pearl trimmings.

Tassels and sheaths.

50c Special.
Lawn Dressing Sacques Colors,

J also white and black, in pretty de--

signs. Wide white ruffles on collar
and sleeves.

50c Special.
Lawn Kimonos, black and white

polka dot, and blue Oriental pat--
terns. Wide facings.

75C. were $1.00.
White India Linen Kimonos hem--

$1.75 Wilton Velvets the very
best, with borders eight rich
oriental patterns.

$3250
S37.50 Wilton Rugs, 9x12

eight Rugs, floral and oriental
designs in beautiful colorings.

20c
(Their value 35c)

New Embroidered Swisses. White
embroidered in red or pale green,
linen color with green embroidery,
dark red and blue, with black

titched down front. Ribbon ties.
Somebody Poisoned His Sheep.

Eutte, Mont., July 22. A Miner
special from Hillings says: Word
comes from Columbus of a heavy
loss sustained by a sheepman named
Grimes. From the report it is learned
that some one scattered poison on the
range about 12 miles south of Colum-
bus where Grimes' sheep were rang-
ing. Over 1,200 head are known to
have died as a result. Another sheep-
man is said to have lost over 300 head.
There is no clue.

TABLE AND KITCHEN. and add one quart of vinegar, and a
quart of sugar, place all 'in a porcelain

A quiet but pretty home wedding took
place today at ten o'clock, when Miss
Kiaud C'lairmont Hague, daughter of
Mr. and Mrs. Charles (1. Hague was
married to Mr. John It. Wolff, of
Houlder. Colorado. The ceremony was
performed by Dr. C. M. Sheldon, and
only the bride's parents and her
brother, Mr. William Hague, were
present. The Hague residence, 1315

Tyler street, was decorated with palm;--,

ferns and American beauties. The
bride wore whit'1 and carried white
brida'3 roses. Her going away gown
was of white cloth. A weddingbreakfast was served by Mrs. "Wiley at
ten-thirt- y, and at noon Mr. and Irs.
Wolff l"ft for Denver from whence
they will shortly go to Ttoulder. Colo-
rado, where Mr. Wolff is a practicing;
attorney.

The party given on Tuesday evening
by Mrs. Charles Adams. Miss Well-
come and Miss Winifred Wellcome was
on? of a number if affairs which have
made Miss Cornelia Abrahams' visit in
Topeka a pleasure. The Wellcome
home on Fillmore street was very in-

viting with rugs, cushions and ham-
mocks on the porch while inside punchwas served" and tables were set for a
progressive penny-matchin- g contest at
which Miss Mary Dallas Cage was the
most successful and Miss Miriam

was the greatest loser, both
being rewarded accordingly. The guestswere Miss Cornelia Abrahams, of
Woodlawn. Maryland. Mrs. Earl V.
Case, Miss Miriam McFarland, Miss
Pusia Pweet, Miss Santa Waters, Miss
Mary Dallas Cage, Miss Willa linger!.Miss Mary Thompson. Miss ICnimfc
Dennis. Mr. Paul Sweet, Mr. John V.
Abrahams. Mr. Charles S. Elliott, Mr.
Cuy Adams, Mr. Ralph Moore. Mr. Ed-
ward W. Dennis. Mr. Earl V, Case, Mr.
J. Murray Kui l iss, Mr. John Siegel,Mr. Charles Adams, Mr. George Mcln-tir- e.

The young people of the First Method-
ist Sunday school who have been regu-lar in attendance duiing the year will
be taken to Lecompton on Thursday fora week's camping. The girls will be in
charge of Mrs. Eli G. Foster, who will
be assisted by Mrs. J. E. Nissley and
Mrs. E. W. Hughes, and the boys will
be in charge of Mr. J. E. Nissley, Mr.
C. D. Lusby, Dr. J. T. McFarland and
Mr. E. W. Hughes. Mrs. Curry. Mrs. J.
T. McFarland, Mrs. Jameson. Mrs. C. D.
Lusby and Miss Miram McFarland will
also go with the party and others are
planning to spend a few days with them
during the week. The boys and girlsare Marie Vanderpool, Helen Stevenson,
Mabel Miller, Mary Nissley, Ruth
Smith. Helen Knox, Ruth Bauer, Mir-
iam Foster, Georgia Richter, Edna
Walker. Dotta Curry, Mamie Curry,
Mary Stout. Margaret Thomas, Mabel
Thomas, Ruth Foster, Helen Tillotson,Blanche Hughes, Hazel Crisweil, Irene
Kettle, Ray Oliver. Frank Miller. Harry
I'.etzer, Harold Bailey, Joel French, Al-
bert Richardson, Raymond Lusbv, Ro-be- y

Peak. Roland Pribble, Emory
Hughes, Stewart Drum, Ray Cope. Roy
Cope, Marion Elliott. Hnry Phenis, Ho-
mer Sheldon. Roy Forbes, Sam Carring-to- n,

Oscar Bolton, Arthur Bolton, Eu-
gene Harrison, David Grelger. Alfred
Vawter, Fred Gordon, Guy Babcock,
John Nissley, and Jay Curry.

Notes and Personal Mention.

Mrs. Edward Leland and her little
daughter, Florence, have returned from
Js'ew York and went to Great Benl.
Kan., today, to visit Mrs.Deland's moth-
er, Mrs. C. P. Towney, having spent two
or three days in Topeka with Mr. Ic-
eland's father. Mr. Cyrus Leland, Jr.

Mr. and Mrs. Norman S. Wear and
their daughter Marian will go to Eur-
eka lake on Friday to remain over Sun-
day.

Governor and Mrs. W. J. Bailey will
return this evening from their eastern
trip.

Mrs. John Lawrence Work of Meriden
w 111 come Thursday to visit her parents,
Judge and Mrs. A. Bergen.

Mrs. S. T. Johnston and her daughter.
Mlsg Fay Johnston, of St. Ixmis, were
expected today from Colorado Springsto be the guests of Judge and Mrs. A.
Hergen.

Mis. T. B. Sweet and her daughters.Miss Mazie and Miss Anna Sweet, re-
turned Saturday niaht from a month's
trip to various eastern cities.

Mr. Ralph Moore left Monday for a
ten days' trip to Chicago and other east-
ern points.

Miss Katherlne Welch left today, ac-

companied by her cousin. Mrs. E. T.
Hubble, of Kansas City, for a month's
Ftav in Boulder. Colorado, where they
will be joined by a party of friends
from Lake Charles. La.

Mrs. Fanny Guibor and Miss Edith
Guibor came home today from Eureka
Lake to remain until Friday.

Mr. Kurtz Kellam was up from Kan-
sas City last night.

Mr. and Mrs. Joel T. Kirk will go to
Cleveland, Ohio, for a stay of three
months.

Mr. Jacob R. Smith and his grand-
daughter. Miss Helen Thompson, leave
tomorrow for a trip to the lakes and
will return some time in September.

Miss Karolyn B. Whittlesey will give
a recital on Saturday night.

Mrs. Arthur Mills spent yesterday
and today in Lawrence.

Mr. and Mis. R. T. Tpdegraff of
Maple Hill were here yesterday.

Mrs. D. W. Nellis. Mr. and Mrs. Carl
Kellis and thir son Edwin.
Mrs. M. W. Medlicott. Miss
Carrie Medlicott and Miss Char-lott- a

Nellis will go to Excelsior
Springs on Friday. Mr. and Mrs. Carl
Nellis and Mrs. D. W. Nellis will re-

turn Monday, the others remaining for
n week. Mrs. Edwin Lange will join
them on next Wednesday.

Mrs. Hertha Tinehor returned Monday

iiood Values
LU

Conducted by LjrtR Ames Willis, Mar-
quette Building, Chicago, to whom all
inquiries should be addressed.

All rights reserved by Banning Co.,
Chicago.

Spiced and Fickled Fruits.
The method of spicing and pickling

The Value of Food depends on the nutritive
properties contained therein and not upon the
quantity eaten. Compare the diagrams carefully;
the black portions illustrate the relative degrees of
nourishment shown by scientific analysis to exist in
the foods given.

fresh summer fruits was an art dear to
our grandmothers and one in which

Cortelyou Calls Chinese Inspector.
Seattle, Wash., July 22. Colonel

Thomas M. Fisher, Chinese inspector
of the immigration bureau of this dis-
trict has been summoned to the na-
tional capital for a conference regard-
ing immigration matters in the North-
west with Secretary Cortelyou of the
department of Commerce and Labor
and F. I. Sargent, commissioner gen-
eral of immigration.

EGGS
t

they excelled. Later generations have
been taught that these artificial com-
binations of acids, sweets and spices
were a snare to the unwary appetite and
an injury to the stomach of those who

BANANAS

1
jfreely indulged in these piquant viands.

With few exceptions the use of pickled

Make a syrup and bring it to a boiling
point and pour over the fruit. Do thii
every third day four times then put
up in jars and at any sign of fermenta-
tion reheat the syrup and again pourover the fruit.

SPICED CURRANTS.
For four pounds of currants, take

four pounds of brown sugar, a trifle
less than two tablespoonfuls of cloves,
the same quantity of cinnamon, boh
two hours, then add one pint of vine-
gar and boil fifteen minutes. Grapes
may be prepared in the same manner
by first removing the seeds as for pre-serves. Add a trifle of cayenne.

SPICED BLACKBERRIES.
Heat together five pounds of fine ber-

ries which have been thoroughly
washed, two pounds of sugar, one pintof vinegar, two tablospoonfuls each ot
ground cinnamon, cloves and allspice-- ,

when they come to the boil skim outthe fruit and boil the syrup one hour;return the fruit, boil fifteen minutesand can in Mason's cans
SPICED CHERRIES.

To seven pounds of cherries allow one
pint of vinegar and four pounds of
sugar. Mix half an ounce of gingerroot, one teaspoonful of ground cloves,two teaspoonfuls of allspice, two

of cinnamon and a half a
teaspoonful of ground mace, tie in a
piece of cheese cloth and put all In a
preserving kettle with the sugar and
vinegar. When it boils add the cher-
ries bringing to the boiling point againand pour carefully into a jar. The next
morning drain the vinegar from th&
fruit, heat it again and pour it overthe cherries. Do this three or fourtimes in succession the last ttrv, kiv

Clay's Arm Knocked Oft.
Lexington. Ky., July 22. The head

and arm of the magnificent monument
to Henry Clay in Lexington cemetery

and spiced fruits was confined tor some
years to households which would as
soon have discarded the making of these
goodies according to inherited rules as
they would have forgotten the mostwas knocked off by lightning last nightand the monument was otherwise dis

figured. SCUIT white: flour
BREApjpn in

i

FISH

It

preserving kettle and boil about fifteen
minutes. Seal in gliss. This is much
nicer if spices are not used.

inquiries Answered.
L. W. writes: Will you publish in your

household column the recipe for marsh-mallo- w

candy?
MARSHMALLOWS.

Soak quarter of a pound of gum arabic
in a half pint of water until it dissolves,
then strain and put into a double-boile- r
with half a pound of powdered sugar,
set over the fire and stir until the mix-
ture becomes thick and white. When it
begins to thicken test it by dropping u
little into ice cold water. As soon as it
will form a soft ball remove from th
lire and stir in the whites of three eggs
beaten until stiff and white. This gives
them the lightness and spongy texture.
Flavor with a teaspoonful of vanila or
two teaspoonfuls of orange flower water.
Dust a shallow pan thickly with corn-
starch and turn in the paste, having a
layer about an inch thick. Let it stand
for 12 hours, then turn out on a floured
board or. slab and cut into squares, dust
well with confectioner's sugar and pack
in boxes if you desire to keep them any
length of time. They will become hard-
er if kept long and are best made as soft
as can be handled.

CARAMEL HICKORY NUT ICE
CREAM.

Miss O. G. B. writes: Would you kind-
ly send me the recipe for caramel hick-
ory nut ice cream?

Use any recipe for plain Philadelphia
or French ice cream, but using less su-

gar and adding half a cup of hot cara-
mel and when cold enough to turn into
the freezer, add a cup of chopped nuts
chopped very fine. Make the caramel
by putting a cup of sugar in a saucepan
over the fire, adding one or two table-spoonfu- ls

of hot water (this is not nec-
essary, but the sugar dissolves quicker),
stir until it melts and all the water
evaporates if any is used then pour
into the hot milk intended for the
cream.

i

is the most palatable and most adaptable form of
whole wheat. It contains all the original elements
of the wheat berry and can be used at any meal
as a cereal, an entree, a desert and is a valuable
basis for hundreds of delicious combinations.

Send for "The Vital Question," an artistic little
cook book illustrated in colors. Sent FREE. Write
to-da- y to at

The Natural Food Company
Niagara rails, Nw YorH. '

Mrs. Anderson, a prominent

HUMANE SOCIETT WOKK.

o Flyer

cherished of family traditions.
Canned fruits were used chiefly, until

people tired somewhat of their rather
monotonous sameness, and the large
fruit preservers tempted the eye as well
as appetite with an endless list of deli-
cious spiced and pickled fruits they
guaranteed equal in flavor and consider-
ed scientifically much superior to those
our grandmothers used to make. This is a
statement not universally accepted by
all housewives, who prefer to make
their own preserves and pickles accord-
ing to the quaint old rules set down in
the yellow manuscript recipes found
among grandma's attic treasures.

Sweet pickles are the favorites on the
American table, as we seem to possess
a double sweet tooth and prefer the sub-
acids and milder seasonings to the very
sharp, pungent spiced foods.

Spiced and picked fruits make very
appetizing additions to the menus
served as a relish to cold sliced meats.
They do not rank as condiments nor as
foods in the strict sense of the word;
their power rests in improving the ap-
petite and thus increasing the digestive
powers, a al quality when
the appetite is vigorous and healthy un-
less the appetite is jaded with the mon-

otony of a food served too frequently
in one way and prepared in a tasteless
manner.

For all pickling and spicing be careful
to use only such utensils as cannot be
affectpd by the action of the fruit acids
or vinegars. Porcelain lined kettles,
measurings cups, wooden spoons, etc.,
are the only safeutenslls to use. Use only
the freshest and best spices and use
these sparingly. The vinegar should
always be boiled whether added to the
fruit hot or cold in oider to kill the fer-
ment germs in it.

Long boiling of the fruits will darken
them and destroy their natural flavor.
Twice boiling is recommended by some
authorities in preference to the long
continued cooking. Pears are hard ana
tough unless cooked in water or a thin
syrup and then placed in a rich spieeA
syruri.Peaches and apples, however, cook
soft so quickly they require a harden-
ing process before they go Into the
syrup. There are several meth-
ods of spicing these; one is
to strew sugar over them and
let them stand over night or for a
considerable length of time until the
juices are well drawn out. then put
them into the spiced syrup, or cook
them in a good plain syrup for a few
minutes, remove carefully with a
skimmer and la;' on a flat dish; place
In the sun for several hours to dry,
then arrange In jars pouring the boil-
ing over them.

A GOOD SWEET PICKLE.
This will answer for most fruits. To

a gallon of best cider vinegar allow
five pounds of light brown sugar, or
if you can get it. stirred maple sugar,
four ounces of cinnamon, two ounces
of cloves and seven pounds of fruit.

ON THE SANTA FE.itiiiin i

ing the juice down to just enough tocover the fruit. Add the fruit, let cometo a boil and can.
SPICED PEACHES.

Peel large peaches but do not pitthem. To six pounds of fruit take threeand a half of sugar, one quart of vine-
gar, and one teaspoonful each of cinna-mon and cloves tied in a bag. Boil
slowly for an hour, in a porcelain ket-
tle, and can while hot. Pears and ap-
ples may be spiced in the same way.PICKLED PLUMS.

For eight pounds of fruit take four
pounds of granulatad sugar, one quartof vinegar, on ounce of cinnamon, andone of cloves; scald the vinegar, sugar,snd spices together;skim and pour boil-
ing hot over the fruit, and let it standthree days: pour off the syrup, scald
and skim, and pour over again, andcontinue this process every three daysuntil they have been scalded three times.
The plums should be pricked with a
needle before dropping into the syrupto prevent the bursting of the skin.

PINEAPPLE PICKLE.
Slice the pineapple very thin and

pour over it a syrup made of two
pounds of granulated sugar to a pintof vinegar, with spices of cloves, cin-
namon and allspice. The next morningdrain off the syrup, boil up again, and
pour over the fruit. Repeat this twice
again. Ripe muskmelon, ripe cucum-
ber and watermelon are pickled in the
same manner. The rind is cut in thick
oblong pieces and the outer skin shaved
off.

CHERRY PICKLES.
large cherries before they are

ripe enough to be soft, and put them,
stems on, into jars of stone or glass.
Heat the jars in hot water, and pour
over them a syrup made with a pint of
vinegar to every three pounds of sugar.
Tie in a Piece of cheese cloth a tea-
spoonful each of cinramon. allspice and
cloves. Drain off the liquid and heat to
boiling poir.t every morring for a week.
Pour it while hot. over the cherries
which must be kept in a cool place, a
dark, cellar or sealed in cans. If a
more acid pickle is desired use half the
amount of auear

PICKLED BLACKBERRIES
Take three quarts of blackberries be-

fore they are fully ripe, wash thoroughly

society woman of Jacksonville,
Fla., daughter of Recorder of
Deeds, West, says :

" There are but few wives and
mothers who have not at times en-
dured agonies and such pain as onry
women know of. I wish such women
knew the value of Lydia E. Pink-ham- 's

Vegetable Compound. It
is a remarkable medicine, different in
action from any other I ever knew and
thoroughly reliable.

" I have seen cases where women
doctored for years without permanent
benefit who were cured in less than
three months after taking your Vege-
table Compound, while others who
were chronic and incurable came out
cured, happy, and in perfect health
after a thorough treatment with this
medicine. I have never used it myself
without gaining great benefit. A
few doses restores my strength and
appetite, and tones up the entire
system. Your medicine has been tried
and found true hence I fullv endorse
it." Mas. R. A. Anderson. 225 Wash-
ington St., Jacksonville, Fla. $5000
forfeit If original of above testimonial proving genu-
ineness cannot be produced.

The experience and testimonyof some of the most noted women
of America pro to prove, beyonda question, that Lydia Jfi. Pink-ham- 's

Vegetable Compound will

Topeka to Pueblo,
" Colorado Springs, and

Denver, daily.
Pullman observation and drawing-roo- sleepers-ch- air

car library-smokin- g car.
Leave Topeka in the evening:.
Arrive Colorado next forenoon.

Quick luxurious convenient popular.
Another fast Colorado train now leaves Topeka on
the Santa Fe every morning. LOW - RATE EX --

CURSIONS ALL SUMMER.
Ask for free copy of "A Colorado Summer" ;

it tells ull about vacation outings in Colorado.

T. L. KING. C. T. A.,
A. T. & S. F. Ry., Topeka.

Or T. M. JAMES, Jr., North Topeka.

All Animals from Flooded District
Have Been Cared For.

All the horses, cattle and hogs saved
from the flood in North Topeka by the
Foster Humane society have been re-
claimed.

There were eleven horses which the so-
ciety fed in North Topeka until the water
receded sufficiently for them to be broughtto the South side to be kept at a livery
stable. The cows and pigs were put in a
pasture east of town. The horses' legswere raw to the knees from standing so
long in the mud, and they were treated
by a veterinary and entirely cured before
bring restored to their owners. The dogs,cats and birds which the officers of the
society took from the flooded houses have
also found homes, either with their for-
mer owners or new ones. For several daysMrs. C. G. Foster had fifteen dogs at her
home on Harrison street.

The society is to have a meeting in about
two weeks, at which means of raising
money to replace the building fund, which
was devoted to the flood fund, will be dis-
cussed. Earlier in the season before the
flood it was the intention to give a largelawn fete at the Foster residence for the
benefit of the society, but this was in-

definitely postponed on account of the dis-
aster. It may take place later in the
summer, as Mrs. Foster and her daughtersare now at the lakes.

Fairly Warm at Hutchinson.
Hutchinson, Kan., July 22. The tem-

perature rched 105 degrees at 4 o'clock
Tuesday afternoon. It was the hottest
day of the year. There was no air stir-
ring and the heat was almost unbear-
able. There have been no hot winds
yet and the corn is growing rapidly.
No heat prostrations are reported

from Washington. D. C. and Nevada. Mo.
Mr. and Mrs. John C. Harmon will leave

on Tuesday for a live weeks' stay in Mar-Te- n

Lodge, Colorado.
Mr. and Mrs. Norman S. Wear and

daughter Marian exiect to leave on Au-

gust 1 for Wisconsin.
The Cosmos club will meet tomorrow

afternoon at : at the home of Mrs. W.
H Wilson. 612 Monroe street.

Captain Splvey was in Lawrence yester-d- a

v.
Mr. J. W. O'Neill was in Lawrence, yes-

terday.Mrs. E. A. Cooler Is the guest of Mr.
Bt'd Mrs. E. A. Rosser. In Coffeyville.

Miss Nellie Kirk left for Concordia to-G-

for a two weeks- - visit.

Good Apple Crop in Harvey.
- Newton. Ks.. July 22. R. W. Cran-flal- l.

an authority on matters pertain-
ing to the orchard in this locality es-

timates that the percent of a full crop

Try the Journal Want Columns for
Quick Returns.

correct all such trouble at once
by removing1 the cause, and re-
storing the organs to a healthyand normal condition.


